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QUALITY INDICATORS OF BIOADDITIVE COMPLEX

Abstract. One of the important direction in solving the problem of modern poor nutrition is development of the
enriched food (GOST R 52349-2995). It is known that pasta is very common food product that is popular due to its
long-term storage, quick and easy preparation, sufficiently high nutrient and low cost. However, pasta contains only
12.3% of protein, which covers physiological need of people only by 13-15% [1].

The bioavailability of pasta is increased by various enricher like a protein supplements. As a enricher, egg
products are often used in macaroni production, but even using a maximum number of enrichers there is deficit of
essential amino acids - lysine.

Consequently, the importance of the task of developing the pasta enriched with various kinds of protein enri-
chers, including non-traditional raw materials raises.

In view of the above, this study aimed at developing a new pasta technologies with complex of plant materials
and low-value raw fish have particular relevance.

One of the efficient ways to solve this problem is to develop a variety of pasta with complex of bioadditives
from raw materials and low-value raw fish with high food and biological value.

This article considers the study of food and biological value of the complex of bioadditives from vegetable raw
materials and low-value fish.
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KAUYECTBEHHBIE ITOKA3ATEJIN KOMIUVIEKCA BUOJIOBABKH

Annotamusi. OTHO W3 BROKHEHINMX HANPABICHHUH B PEIICHUH MPOOJIEMBI COBPEMEHHOTO HEIOTHOIICHHOTO
MUTaHWS — 3TO Pa3padoTKa oOorameHHbIX muIeBbIX mpoaykros (enriched food) (FOCT P 523492995), momyyaeMbIx
J00aBICHHEM OJHOTO HIM HECKOJBKUX (DH3HOJOTHYCCKH (PYHKIMOHAIBHBIX NHUINCBBIX HHIPEIAUCHTOB C ICIBIO
TIPETOTBPAMICHHUS BOHUKHOBEHHS WIIH NCIPABJICHAS HMMCIOIIETOCS B OPraHM3ME Ae()MINTA MUTATEIbHBIX BEIICCTB.

H3BeCTHO, UTO MAKAPOHHBIC M3ACIUS — BEChMA PACHPOCTPAHCHHBIM MPOAYKT MUTAHMA, MOJb3YIOIIUNC 3a-
CIIyKCHHOW MOIYJSIPHOCTBIO 3a CHET MX JTUTCIBHOTO XPAHCHHUS, OBICTPOTO M IIPOCTOTO IMPUTOTOBICHHUS, T0CTATOY-
HO BBICOKOH IHMTATEIBHOCTH M HEBBICOKOM CTOMMOCTH. OJHAKO MAKAPOHHBIC M3ICTHS CONCPKAT OCJIKH TOIBKO 10
12,3%, 4T0 MOKPHIBACT (PH3HONOTHHECKYIO MOTPEOHOCTH HETOBEKA B HHUX Jumb Ha 13-15% [1]. bronormueckyro
ICHHOCTh MAKAPOHHBIX M3ICTHH MOBBIMNAIOT C MOMOIIBI) PA3IHIHEIX 000TATHTEICH — OCIKOBBIX 100aBOK. B kaue-
cTBE 000TaTUTENCH B MAKAPOHHOM IIPOU3BOCTBE HAIIE BCETO HCIIOIb3YIOTCS SIMYHBIC MPOAYKTHI, OJHAKO JAKE TPH
BBCJICHHH MAKCHMAJIBHOTO KOJIHYCCTBA 00OTATUTCICH OTMCUACTCH AC(HINT BAKHCHINCH HC3AMCHHMOW AMHHOKHUC-
JOTHI — TM3HHA.

Benencreue 3TOr0 aKTyaldbHOW CTAHOBHTCS 337Jada pa3pabOTKH aCCOPTHMCEHTA OOOTANICHHBIX MAKapOH-
HBIX H3JCIUH C MPHMEHEHUEM PA3IMYHOTO Poa OCIKOBBIX 000TATHTENICH, B TOM YHCIC H HETPATUIIMOHHBIX BHIOB
CBIPbSL.







